The present study was conducted to investigate the feasibility of using coconut milk by replacing reconstituted skim milk for Dahi manufacturing. Reconstituted skimmed milk was replaced by 0, 10, 20, and 30% coconut milk to produce Dahi designated as A, B, C and D. All the samples were analyzed for organoleptic, chemical and microbiological qualities. According to organoleptic test, the overall highest score was observed in sample B (84.37±1.64) and the lowest score was found in sample D (75.0±1.41).
Introduction
Dahi is the curd resulting from the lactic fermentation of milk and one of the most popular Dahi all the year round. Skim milk powder is available in our country due to low price compared to whole milk. Reconstituted skim milk could easily be prepared by mixing desired amount of water. But we should bear in mind that skimmed milk powder has no fat and we also realized that strict vegetarians and most of the health conscious people are also like to avoid animal fat. This factor has made vegetable milk to become an alternative source of milk. Coconut is highly accepted by the consumer due to its high calorific and nutritive value. Coconut milk was reported to be high in mineral and vitamins (Nieuwentus and Nieeuwelink, 2002) while total saturated fat was 10% of total energy (Thai Food Composition, 2004) . In this point of view, we can use coconut milk as a fat source as it contains high concentration of vegetable fat. It is therefore of great importance to find out the feasibility of using the coconut milk as substrate for Dahi production (Belewu and Belewu, 2007) . In the light of the above, this research was taken to observe the feasibility of using of skim milk powder and coconut milk in the production of Dahi and also cost effective.
Materials and Methods
The experiment was conducted at the Dairy 
Result and Discussion
The initial quality of reconstituted skim milkand coconut milk was determined by conducting (30% coconut milk).
The color and texture score of different types of Dahi samples are presented in Table 2 .
Statistical analysis showed that there were significant difference within the samples for color and texture score (p<0.05). The highest color and texture score of Dahi is observed in case of Dahi `B' and was followed by "C" and "D". Statistical analysis showed that significant difference existed among the overall score of Dahi samples (p<0.01) ( Table 2) Kosikowski et al. (1966) reported that the pH of normal Dahi samples should be approximately 4.4 which nearly agree with the present findings.
The total solids content of A, B, C and D types of Dahi samples were listed in the Table 3 . Statistical analysis showed that there were significant differences within different types of Dahi samples for the total solids and moisture content (p<0.01). Total solids content was highest in sample Dand followed by sample C and sample B and the lowest value was found in the sample `A' (control). Whereas highest moisture content was observed in sample `A' and the lowest was in the sample `D'. Addition of coconut milk increases the total solids content of Dahi. This result also agrees with the report of Hossain et al. (2008) . Gupta et al. (1993) said that overall texture was significantly correlated with moisture content. (Munzur et al. 2004 ). This result also agrees with the finding of Hossain et al. (2008) .
The value of carbohydrate content of different Dahi samples (A, B, C and D) were statistically significant (p<0.05), whereas there was no significant difference for ash content among the samples. The highest carbohydrate and ash percent was observed in sample `D' and the lowest value was observed in sample `A' (control). It was observed that carbohydrate percent gradually increased due to the addition of different levels of coconut milk for manufacturing Dahi which agrees with the result of Hossain et al. (2008) . 
Conclusions
On the basis of organoleptic, chemical and microbiological tests it was concluded that 'B' and 'C' type Dahi were better than others. From the overall result, it can be stated that score of `B'
and `C' types' Dahi are also within acceptable range which appears that replacement of reconstituted skimmed milk with coconut milk at the rate of 10% and 20% may be used.
Replacement of reconstituted skimmed milk with coconut milk not only enriches the nutritive value of Dahi, but also it makes the product cheaper in comparison with reconstituted skimmed milk Dahi. If these types of Dahi are introduced in commercial sector, the production cost may be reduced and demand load on whole milk Dahi would be reduced.
